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SHORTY'S

1834 WAKE FOREST ROAD
WINSTON SALEM NC

34 Forsyth 27106
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hot hold-moes 176 chicken Carl Jackson 0

Carl Jackson

Nora Sykes

04/09/20212664 - Sykes, Nora

(336) 703-3161

X

beans '' 177 3-20-26 Carl Jackson 0

rice '' 183

lettuce moes-side cooler 41

cheese '' 40

beans hot hold 182

corn salsa moes-make unit 41

guac '' 41

tomato '' 40

quat-ppm 3 comp 200

chlorine-ppm dish machine 50

fries under counter unit-shortys 41

hot dog shortys make unit 51

cheese-american '' 48

cheese-swiss '' 57

unsalt butter '' 48

tomato '' 41

cheese-cheddar '' 49

ambient '' 042.9

salsa walk in 38



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SHORTY'S Establishment ID: 3034011008

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

8 5-205.11 Using a Handwashing Sink-Operation and Maintenance - PF//6-301.12 Hand Drying Provision - PF- Hand sink at bar: no paper towels and
plastic bag inside. Maintain hand sinks accessible for use at all times. Hand sinks shall have a hand drying provision available. CDI- Bag removed,
paper towels obtained. 

13 3-302.11 Packaged and Unpackaged Food-Separation, Packaging, and Segregation - P- Raw philly steak in walk in freezer above bread. Food shall
be protected from cross contamination by separation during storage, preparation, holding, and display. CDI- Relocated steak appropriately. 

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- Stainless pans, a few plates, plastic bins,
sheet pans, tea nozzles, can opener, whisk, squirt bottle, multiple glasses all soiled. Food contact surfaces shall be clean to sight and touch. CDI-
Removed from shelving to be washed. 

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- REPEAT-Hot dogs,
three types of cheese, unsalted butter, all above 41F in shortys make unit, as noted in temperature log. Maintain potentially hazardous foods at 41F
or less at all parts of the food. CDI-Discarded by PIC. 

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C- Food stored under dripping fan box in walk in freezer. Boxes coated with
ice. Store food in a clean, dry location, where it is not exposed to splash, dust, or other contamination. 

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Torn gasket in fryer freezer, make unit on line at shorty's with ambient of 42.9F,
condensation (water) leak from fan box in walk in freezer. Drink machine operates with ice bin open. Maintain equipment in good repair. 

46 4-501.14 Warewashing Equipment, Cleaning Frequency - C- Cleaning needed at wash and rinse vats of 3 compartment sink. Maintain sinks clean.
// 4-501.18 Warewashing Equipment, Clean Solutions - C- REPEAT- Rinse solution containing clean dishes soiled. Maintain clean solutions. // 4-
302.14 Sanitizing Solutions, Testing Devices - PF- No test strips on site to measure chlorine in dish machine. A test kit or other device that
accurately measures the concentration in mg/L (or ppm) of sanitizing solutions shall be provided. Verification of test strips due to Nora Sykes at
sykesna@forsyth.cc within 10 days- by April 9, 2021.

53 6-201.11 Floors, Walls and Ceilings-Cleanability - C- BAR: FRP with gaps and is loose against wall, and not caulked. Electric plugs with gaps
behind. Repair to be smooth and easily cleanable. Remove caulk and repair hole at shorty's behind make unit. One ceiling tile peeling and some
missing and detached ceiling grid at Shorty's above cook line. Repair/replace. // 6-501.12 Cleaning, Frequency and Restrictions - C- Dust on
wall/ceiling near hood and cook line at Shorty's. Maintain facilities clean. 


